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Agenda 


¢ Brock Library Update 

¢ Brock Library Oenology & Viticulture Research Guide 
¢ Databases, lots of them 

¢ Search strategies — the art of online searching 

¢ Citing articles and books using Zotero / zoterobib 

¢ Where to get help! 

¢ Feedback 
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Off-Campus Access to Library Resources 


Most of our e-journals and e-books are licensed for use by current Brock students, 
instructors and staff. By logging in to our proxy system, you get access to scholarly 
research, and we ensure compliance with publisher terms and conditions. 


Choose your user type and follow the instructions below. For additional help, please email us at libhelp@brocku.ca. 


Current Brock students, faculty, staff, and Brock retirees: 


Log-in to our off-campus proxy server at the beginning of your research. 
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Welcome to Ask Us chatl 


10:49 me Thanks for this service, | used you twice on the weekend, really helped! 
10:49 Ask Us desk Hello and welcome to Ask a Librarian chat! To help us serve you bette’ 


10:50 Ask Us desk Excellent, that's great to hear. 

10:50 me undergrad, Jenn 

10:51 me Got to go, another paper... it never ends! 

10:51 Ask Us desk All the best to you. You know where to find us @ 
10:51 me bye 
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Make an Appointment _ research Consultatic ~ 


Your Librarian can help you: 


e use the best search tools for your assignments 
find information sources on your specific topic 
develop effective research strategies 
become a confident and independent researcher 


1. Select One 2. Select Date: 


y Librarian 


Research Consultation (30 minutes) v 
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Books & eBooks 
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BOOK 
Consumer and Sensory Evaluation Techniques: How to Sense Successful Products 
Saint-Denis, Cecilia Y 


Consumer and Sensory Evaluation Techniques, 2018 


© Available Online > 


BOOK 
Hidden persuaders in cocoa and chocolate : a flavor lexicon for cocoa and chocolate 


sensory professionals 


Januzewska, Renata. author 
2018 


& Available Online > 


BOOK 

Making taste public : ethnographies of food and the senses 
Counihan, Carole, 1948- editor.; Hajlund, Susanne, editor. 

2018 


@) Not available locally, click for more options > 


BOOK 

Sensory panel management: a practical handbook for recruitment, training and 
performance 

2018 


& Available Online > 
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Counihan, Carole, 1948- editor.; Hajlund, Susanne, editor. 

2018 
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Available in institution 


EASYBIB 


New Acquisition Request Form 


All members of the Brock University community are welcome to suggest materials for purchase by the Library. Before 
submitting this form, please check Omni to see if the library already owns the item you wish to order. Information 


gathered is in accordance with the James A. Gibson Library's Privacy and Protection of Information Policy. 
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Use the Interlibrary Loan Service 


RACER, the Library's Interlibrary Loan system, is still available for requested physical resources not available at any of the 18 Omni 


partners, as well as all electronic resource requests. 


Brock alumni are also eligible to borrow books through interlibrary loan on a cost recovery basis. Community borrowers are eligible 


for interlibrary loan privileges for a fee of $50 per year plus cost recovery. Please refer to Community Borrowing fees. 


Register Submit Request Check Status/ Cancel 
Request 
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Oenology & Viticulture Search all Research Guides 


' . *. ? 
ie What's in the Guide? 
SCHOLARLY ARTICLES 
Welcome! 
NEWS ARTICLES 
BOOKS & E-BOOKS My name is lan Gordon and | am the Teaching & Learning Librarian. Please browse the attached lists of often 
used and most popular Library databases, books, e-books, full-text databases, help and selected Internet web 
PATENTS & STANDARDS 
resources. 
THESES & DISSERTATIONS 
Typical ways we can help include knowing where to get started, using chemistry resources, finding data, 
DEFINITIONS, HANDBOOKS, registering to use RACER / Interlibrary Loan, what citation management system works best e.g. Zotero or 
GUIDES doing a major paper or thesis and wanting to know how best to find the most important and current research 
resources. 
STREAMING VIDEOS 
New and alternate databases to the Brock Library include Google 
COMPANIES & ASSOCIATIONS 


Scholar, Dimensions, CORE, BASE, Paperity, SciELO, Scilit, Semantic Scholar, WorldWideScience.org & Zenodo. 
ee nt nee Brock Library Digital Learning Online Lessons BRAND NEW! 
WRITING & CITING Consult the Brock Library Business Research Guide 


HELPII! Check out Brock’s CCOVI ICCWS 2022 Wines Canada video bid (YouTube, 2016, 11:31 min), and the eventual 
ICCWS program held July 17-22, 2022. 


Your Librari an & OEV! 4P20 Library Seminar slides 


Oenology & Viticulture 


sila Book & E-Book databases 


SCHOLARLY ARTICLES Search Omni to verify whether we own a print or e-book and use Interlibrary Loan / RACER to request books not 
held in the Brock Library. The Brock Campus Store lists textbooks for purchase. Email me to recommend a book(s) to 


NEWS ARTICLES be acquired for our Library. 


BOOKS & E-BOOKS Search for company, association, government documents, reports and papers using Google 


PATENTS & STANDARDS searching allintitle:keyword filetype:PDF e.g. allintitle:"public policy” filetype:PDF 


THESES & DISSERTATIONS Increasingly, open educational resources (OERs) as textbooks, lecture notes, videos, presentations... are being 


created and published for university communities. An excellent list to search for online, free, open textbooks is 
DEFINITIONS, HANDBOOKS, 


GUIDES 


available by clicking here. 


e Omni ¢ 
STREAMING VIDEOS 
e Brock's largest Interdisciplinary search tool 


COMPANIES & ASSOCIATIONS © Millions of journal articles, books & ebooks, newspapers, videos, magazines and more! 


INTERLIBRARY LOAN / RACER Directory of Open Access Books (DOAB) ¢ 


WRITING & CITING © Interdisciplinary 
HELPIN © Find full text, peer-reviewed books and edited volumes. 
- © Terms of Use from Publisher Site 
Google Books 
Need help? Select “Limited preview and full view” and "Books" for best results. 


WorldCat ¢ 
° World's largest network of library-based collections. 
e Search library catalogues from around the world for books, audiovisual materials, videos, digital files, 
theses and journal articles. 


Chat with a librarian © Terms of Use from Publisher Site 
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HOME 

SCHOLARLY ARTICLES 
NEWS ARTICLES 

BOOKS & E-BOOKS 
PATENTS & STANDARDS 
THESES & DISSERTATIONS 


DEFINITIONS, HANDBOOKS, 
GUIDES 


STREAMING VIDEOS 
COMPANIES & ASSOCIATIONS 
INTERLIBRARY LOAN / RACER 
WRITING & CITING 


HELP!!! 


Need help? 


Chat with a librarian 


Click to Chat 


Contact us 


at libhelp@brocku.ca or 


Patents & Standards 


A patent is a document usually handled by a government agency that gives the holder exclusive rights to a process, 
design or new invention for a designated period of time. Patents are important documents for currency and 
historical reasons. A list of patent databases is available for searching with full text patents usually available for 
downloading. 


Queen's University Michael White is a librarian with patent expertise and has created a guide for all things patents. 
Check it out for sources, information and data. 


Standards - check them out to find a standard or if needed - to order one, connect with me before ordering, | may 
be able to get it for you. 


Scientific Patent Databases 


Espacenet (EPO) 
U.S. Patent Databases (USPTO) 
Canadian Patents Database (CIPO) 


SciFinder-n 2 

e Core chemistry, medicine, health, environmental and scientific journals, patents from international 
agencies, single and multi-step reactions, predicted and experimental property values, reports and 
dissertations from 1800s-present. 
SciFinder-n is a completely different and updated interface to the classic CAS SciFinder database, with 
improved search algorithm and added features 
Includes CAplus, MEDLINE, CAS Registry, and CASREACTS 
Features include Retrosynthesis, Biosequence, PatentPak, and Methods Synthesis 
For access on and off campus - register for account, create username & password, confirm registration by 
e-mail 

© Disable pop-up blocking while accessing the site. 

© Permitted Uses 


more info... 


(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 


World Intellectual P F 
Opa NT 0 
International Bureau (10) International Publication Number 


(43) International Publication Date Wo 2021/151212 Al 
05 August 2021 (05.08.2021) WIPO/| PCT 


(51) International Patent Classification: (71) Applicant: HEXO OPERATIONS INC. [CA/CA], 3000 
A6IK 36/185 (2006.01) AG6I1K 31/05 (2006.01) Solandt Road, Ottawa, Ontario K2K 2X2 (CA) 
A0IH 6/28 (2018.01) A61K 31/352 (2006.01) 
A23K 20/10 (2016.01) A61K 9/72 (2006.01) 
A23L 2/52 (2006.01) C07C 39/23 (2006.01) 


(72) Inventors: BAJEC, Martha Rosalie: c/o 3000 Solandt 


Road, Ottawa, Ontario K2K 2X2 (CA). TRINH, Thong: 
page a agen ae Bas : 
‘A231, 33/105 (2016.01) CO7D 311/80 (2006.01) c/o 1000, de la Gauchetiére West, Suite 3300, Montréal, 


A61B 5/00 (2006.01) GOIN 33/15 (2006.01) Quibes ESB 45 :(CO) 
AGIB 5/16 (2006.01) G16H 20/10 (2018.01) Agent: SMART & BIGGAR LLP; 3300-1000, rue de la 
ié réal, Québec H3B 4WS (CA). 
(21) International Application Number: Gauchetiére Ouest, Montréal. bec H3B 4W5 (CA). 


PCT/CA2021/050107 Designated States (wiless otherwise indicated, for every 


“a 29 Jamary 2021 29.01.2021 ‘aq Bajec, M. R., & Thong, T. (2021). System and method for quantifying, formulating 


sas isa ace wisn — 88,8. Qnd enhancing user experience profile of cannabis. \WO2021152112A1. 


(30) Priority Data: ME, MG, Sage INTIS; 
62/968.853 31 January 2020 (31.01.2020) US NZ, OM. PA, PE, PG, PH, PL, PT. QA, RO, RS, RU, RW, 


(22) International Filing Date: 


(54) Title: SYSTEM AND METHOD FOR QUANTIFYING, FORMULATING AND ENHANCING USER EXPERIENCE 
PROFILE OF CANNABIS 


INPUTA PLURALITY OF LSER uo 
EXPERITNET CHARACTFRISTICS OF 

A CANNAIS STRATN AS VEASTRED 

BY DESCRIPTIVE ANALYSIS (DA) 


| ---s[venawmmne —] 


+ 
CHEMICAL ANALYZER 


VRECFIVE A CANNABIS 
STRAIN HAVING A 
NOW USER 
PAPAIN OWL 


¥. 
ii) CHEMICALLY ANALYZE 
8 SAMPLE TO. 
DETERMINE PRESENCE 
AND LEVELS Of TERPENES 
4 CANNABINOIDS 


+ 

COWUTSR AML EME NTE 

(CORRELATOR FOR CORRELATING 

THE PRESENCE ANO LEVELS OF 
THC TERFCNES AND. 


CANN ARINDIDS TO RESULTS OF 
WE DESCRITIVE ANALYSIS (DA) 


OUANIPILD USER EAPORIENCE 
PROFILE ASSOCIATED WITH 
‘CANNABIS STRAIN 


FIG.1 


(57) Abstract: The present disclosure relates to methods and systems of quantifying a user expericnee profile associated with a cannabis 
strain based on the physiological, psychoactive and/or organoleptic effects attributable to the cannabinoids and terpenes. The disclosure 
also relates to methods of using the quantified user experience profile to recreate a more consistent user experience to the known user 
experience profile associated with the cannabis strain, or create an enhanced user experience profile that selectively focuses on those 
cannabinoids and/or terpenes that provide the desired effects. Also disclosed are cannabinoid products comprising a modified terpene 
profile, a modified cannabinoid profile or both, useful to generate an enhanced user experience as comparable to a reference cannabinoid 
composition without the modification. 
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HELP!!! 


Need help? 


Chat with a librarian 


Click to Chat 


Theses & Dissertations databases 


Theses (Masters, BSc) and dissertations (PhD) are essential sources of information. Different search engines and 
databases provide both unique and overlapping coverage of these types of documents. ProQuest Dissertations 
and Theses provides coverage of both dissertations and theses from North American, increasingly world-wide and 
English-speaking institutions since 1861. 


« Finding Theses and Dissertations 
A comprehensive guide to Library databases and sources to identify theses and dissertations. 


ProQuest Dissertations and Theses Global z 
© Interdisciplinary 
© Full text access for dissertations since 1997 and citation level access to dissertations and theses from 1861 
© Includes PQDT UK & Ireland content 
© Permitted Uses 
more info... 
Brock Theses 2 
© Electronic versions of Brock Masters and PhD degrees. 


© Print copies are no longer available for most graduate theses (except M.Ed. degrees, available in the 
Instructional Resource Centre, Faculty of Education). 


© Coverage: 1969-present 
© Terms of Use from Publisher Site 
more info... 
Global ETD Search ¢ 


© Find e-theses and dissertations archived in the Networked Digital Library of Theses and Dissertations 
(NDLTD) archive. 


EThOS: e-theses online service (U.K.) 
Participating U.K. institutions’ doctoral dissertations. 


Astringency and other oral sensations: 
biological sources of individual variation and 
association with food and beverage behaviour. 


Martha R. Bajec, B.Sc., M.Sc. 


Department of Biological Sciences 


Submitted in partial fulfillment of the requirements 
for the degree of 


Doctor of Philosophy 


Faculty of Math and Science, Brock University 
St. Catharines, Ontario 
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HELP!!! 


Need help? 


Chat with a librarian 


Article databases 


There are several different databases the provide access to research, news and the trade literature. Although most 
databases overlap varying content it is prudent to start with interdisciplinary databases and filter search results. 
Searching databases that allow for searching text in full-text articles will provide unique results. Subject-specific 
databases provide additional content not found in other databases. 


Many different overlapping databases also individually provide access to unique scholarly and peer-reviewed 
content. Consult figshare to find papers and separate figures, tables and charts of interest. 


Search for papers, reports, etc. using intitle:keyword filetype:PDF e.g. allintitle:"wine chemistry" filetype:PDF 


New and alternate databases to the Brock Library include Google 
Scholar, Dimensions, CORE, BASE, Paperity, SciELO, Semantic Scholar, & Zenodo. 


Acomplete list of oenology and viticulture databases is available here. 


e« Omnic 
Omni is a powerful multidisciplinary tool. It is a good first start and searches several databases at the same time 
including print book and ebook collections. 
Google Scholar ¢ 
Fast becoming a free database of choice for quickly finding articles. Best searching by keyword(s) and phrases, 
exclude patents, search abstracts, Sort by date, and clicking on Brock's Get it!@ Brock links. Be careful denoting 
and identifying peer reviewed articles. 
VITIS - Viticulture and Enology Abstracts 
Unique international content for books, journal, magazine, conference and proceedings. 


International Wine Research Database 
Covers a selected list of core journals including regional journals/magazines. 


FSTA - Food Science and Technology Abstracts ¢ 
EBSCO database that can be searched independently, grouped with other databases and with SuperSearch. 


« Web of Science Core Collection ¢ 
Access to the largest collection of full-text PDF journals. Searches the full text of most academic science, 
technology, and social science publishers. Limit results by searching keywords in Article Title, set date limits to 
obtain current articles, click on "Show only content | can access” and “Peer Reviewed” browse and select any 
number of Scholars Portal database subjects as appropriate. Again, you still have to recognize and denote which 
articles are peer reviewed. 
more info... 
« Web of Science Complete 2 
© Interdisciplinary 
© Searches all databases on the WoS platform including book, conference proceeding and journal citation 
indexes, chemical data, and indexes in the biological sciences. 

© Permitted Uses 
Scholars Portal E-Journals ¢ 
Access to the largest collection of full-text PDF journals. Searches the full text of most academic publishers 
including Taylor and Francis Journals Online. Limit results by searching keywords in Article Title, set date limits 
to obtain current articles, click on "Show only content | can access” and "Peer Reviewed" browse and select any 
number of Scholars Portal database subjects as appropriate. Again, you still have to recognize and denote which 
articles are peer reviewed. 
PsycINFO ¢ 

© All subjects of psychology and behavioural sciences 

© Find scholarly journal articles, books, book chapters, theses, dissertations and reports 

© Includes PsycARTICLES and PsycBOOKS. 

© Permitted Uses 
more info... 
James A. Gibson Library Biological Sciences databases 
James A, Gibson Library Business databases 
James A. Gibson Library Chemistry databases 
James A. Gibson Library Legal Information Databases 
James A. Gibson Libary News databases 


James A. Gibson Library Occupational Health and Safety databases 
James A. Gibson Library Patent databases 


Databases, lots of them 


* Web of Science Core Collection 


* \Schola 


Asta td dhe Lagosic collection OPTOE feat PPP Jounin, Serres HOTEL TOA inst Ie iawn Geiehos, 
feohholiey, iia lsotie science publishers: NinuiPrenutis hy seas ching Keytar & 1? Arita Pith, vert ciate dint i 
Shiai Curren tcl cTickoon Sitoonly Cone tie aGeess iad Peer Revie br Ove anil pode Ean ny. 
nober- of Scholae: Porat daiuuse subparts wi appropriata: Anan, yor Sil ltwve (0 cecosnize ail devote which 
attiches are pee: revitiwe L 


more infa,.: 


+ Web of Science Complete » 

Omni 

Google Scholar 

VITIS -Viticulture and Enology Abstracts 


«| International Wine Research Database 


inch 


» «| FSTA — Food Science and Technology Abstracts 


hurdle 


| Web of Science Core Collection 
- aycinl Web of Science Complete 

| Web of Science Core Collection 
Scholars Portal E-Journals 
PsycINFO 


+ James A..Gibson Library Biotogicat Sciences. databases 

*« James A, Gibson Library Business databases 

+ ‘James 'A. Gibson.Library Chemistry databases 

+ James’A. Gibson Library Legat Information Databases 

+ James A, Gibson Libary News databases 

+ James A. Gibson Library Occupational Health and Safety databases 


+) James A. Gibson Library Patent databases 


Academic Search Complete, Agricola, AGRIS, BASE, BioOne Complete, bioRxiv, 
BIOSIS, Bloomberg, Business Search Complete, CAB Abstracts, CORE, Dimensions, 
Directory of Open Access Journals (DOAJ), Embase, Environment Index, Espacenet, 
FSTA — Food Science and Technology Abstracts, GeoRef, Google Books, Google 
Scholar, GreenFILE, IBIS, International Wine Research Database, IEEE Xplore, 
Internet Archive, The Lens, MEDLINE via PubMed, Mergent, Mitel, Omni, ORCIiD, 
OSF Preprints, Paperity, PLOS, ProQuest One Business, PsycINFO, PubAg, Reaxys, 
ResearchGate, Scholars Portal E-Journals, Scholars Portal E-Journals, SciELO, 
SciFinder-n, Scite, Scilit, Semantic Scholar, VITIS -Viticulture and Enology Abstracts, 
Web of Science Complete, Web of Science Core Collection, WorldWideScience.org, 
WorldCat, Zenodo, Zoological Record. 


Google Scholar 


Martha Bajec VIEW ALL 


Senior Scientific Consultant, HCD Research Since 2017 
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Abstract 


Adjusting the soluble solids of the prefermentation must is a tool by which winemakers can manipulate the flavor profile of a wine. Total soluble solids (TSS) are often modified 
prior to fermentation by chaptalization or the addition of water, but can be modified also in the vineyard, by allowing the fruit to further mature on the vine. This work presents 
the effects of harvest maturity and prefermentation TSS on the flavor profile of Cabernet Sauvignon (CS) and Syrah (SY) wines. Fruit from each cultivar was harvested at three 
approximate maturity targets: 20 Brix (unripe), 24 Brix (ripe), and 28 Brix (overripe). Must from each harvest was first divided, then the TSS was adjusted to match each of the 
target maturities; for example, portions of the 24 Brix harvest were adjusted to 20 or 28 Brix. Descriptive analysis found 10 attributes that varied significantly among the CS 
wines and 14 attributes which varied significantly among the SY wines. Harvest maturity primarily impacted the CS aroma profile, as wines produced from unripe fruit showed 
increased green aroma, but wines produced from ripe/overripe fruit showed increased jammy berries aroma. Increasing the prefermentation TSS of the CS must increased the 
intensity of bitterness, hotness, and viscosity, but decreased the sourness. The SY wine flavor profile was impacted heavily by increasing the prefermentation TSS, which 
showed greater intensities of astringency, ethanol aroma, hot mouthfeel, jammy fruit aroma, rose aroma, solvent aroma, ethanol aroma, and viscous mouthfeel. SY fruit 
maturity significantly affected astringency and earthy aroma, but an interactive effect between harvest maturity and TSS was found for sulfur, cabbage aroma, and bitterness. 
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thresholds of 10 and 15 ng/L in red wine, respectively, effects on other volatile compounds according to gas 
IBMP imparts 2 specific strong green capsicum like aroma to chromatography-mass spectrometry (GC-MS) analysis, 
grapes and wines® and can be used as an indicator of overall although no differences in green aroma characters were 
green aroma characters. The content of IBMP in wines largely perceived by sensory analysis.' 
depends on the concentration in grapes at harvest,” and factors 
related to grape ripening play an integral role in IBMP Received: March 16, 2018 
concentrations. Lower levels of IBMP are found in well-ripened Revised: May 16, 2018 
grapes,"° and several viticultural aspects are deemed to be Accepted: May 23, 2018 
primary variables affecting IBMP concentrations in wines, Published: June 13, 2018 
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Sensory Evaluation of Syrah and Cabernet Sauvignon Wines: 
Effects of Harvest Maturity and Prefermentation Soluble Solids 


Scott C. Frost,? Juan Manuel Sanchez,' Caroline Merrell,?4 Richard Larsen? 
Hildegarde Heymann,’ and James F. Harbertson** 


Abstract: Adjusting the soluble solids of the prefermentation must ss 2 tool by which winemakers can manipulate the 
flavor profile of a wine. Total soluble solids (TSS) are often modified prior to fermentation by chaptalization or the 
addition of water, but can be modified also in the vineyard, by allowing the fruit to further mature on the vine. This 
work presents the effects of harvest maturity and prefermentation TSS on the flavor profile of Cabernet Sauvignon 
(CS) and Syrah (SY) wines. Fruit from each cultivar was harvested at three approximate maturity targets: 20 Brix 
(unripe), 24 Brix (ripe), and 28 Brix (overrape). Must from each harvest was first divided, then the TSS was adjusted 
to match each of the target maturities; for example, portions of the 24 Brix harvest were adjusted to 20 or 28 Brix. 
Descriptive analysis found 10 attributes that varied significantly among the CS wines and 14 attributes which varied 
significantly among the SY wines. Harvest maturity primarily impacted the CS aroma profile, as wines produced 
from unripe fruit showed increased green aroma, but wines produced from ripe/overripe fruit showed increased 
jammy berries aroma. Increasing the prefermentation TSS of the CS must increased the intensity of bitterness, hot- 
ness, and viscosity, but decreased the sourness. The SY wine flavor profile was impacted heavily by increasing the 
prefermentation TSS, which showed greater intensities of astringency, ethanol aroma, hot mouthfeel, jammy fruit 
aroma, rose aroma, solvent aroma, ethanol aroma, and viscous mouthfeel. SY fruit maturity significantly affected 
astringency and earthy aroma, but an interactive effect between harvest maturity and TSS was found for sulfur, 


Frost, S. C., Sanchez, J. M., Merrell, C., Larsen, R., Heymann, H., & Harbertson, J. F. (2021). 


Sensory evaluation of syrah and cabernet sauvignon wines: Effects of harvest maturity and 
prefermentation soluble solids. American Journal of Enology and Viticulture, 72(1), 36-45. 
https://doi.org/10.5344/ajev.2020.20035 


cabbage aroma, and bitterness. 
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The beginning of ripening is marked by veraison, which 
is characterized by berry softening and accumulation of skin 
pigment. As the fruit further matures beyond veraison, acid 
concentration declines, berry volume increases, and sugars 
accumulate rapidly (Coombe 1992). Over the course of fruit 
maturity, these compositional changes are commonly indexed 
to total soluble solids (TSS). This index is converted from 
juice density and is a direct result of the soluble solids in the 
sample: increased soluble solids yields a higher TSS. Typi- 
cally, the berry finishes physiological sugar production at ~25 
to 26 Brix and further sugar accumulation is a result of berry 
dehydration (Singleton et al. 1966). 

At harvest, sugar (fructose and glucose) is by far the most 
abundant solute in the grape juice: thus, harvest TSS repre- 
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sents an indirect measure of sugar concentration. Because 
ethanol is produced through fermentation of glucose during 
winemaking, understanding the sugar concentration of the 
prefermentation must is essential. Once the fruit is harvested 
and processed, the juice TSS is often modified by adding 
sugar (chaptalization), water, and/or juice from carly-harvest 
grapes; this occurs frequently in conjunction with juice re- 
moval (saignéc) (Boulton et al. 1996, Bisson 1999). 

Multiple experiments have examined the effect of fruit 
maturity and prefermentation TSS on wine composition, but 
few have applied sensory evaluation to the resulting wines. 
Heymann ct al. (2013) studied these effects on Cabernet Sau- 
vignon by harvesting fruit at multiple maturities (-21 Brix 
to 30 Brix) and then the prefermentation TSS was adjusted 
through chaptalization, juice removal (saignée), and/or addi- 
tion of acidified water to match the TSS of the previous har- 
vested maturity. Heymann et al. (2013) concluded that fruit 
composition during grape ripening was the most important 
factor in determining the overall sensory profile of Cabernet 
Sauvignon wine. However, after comparing wines made from 
riper fruit and diluted to 24 Brix, they also concluded that 
developmental changes in fruit composition after 24 Brix did 
not impact wine composition significantly. 

A subsequent study on Cabernet Sauvignon wine evalu- 
ated the effect of TSS adjustments on the sensory profile, 
volatile chemistry (Schelezki et al. 2018a), phenolics, and 
polysaccharide content (Schelezki et al. 2018b). Wines were 
produced using fruit from four consecutive harvests, then 
must from the final harvest was diluted with water or green 
harvest wine to produce a series of lowered-TSS prefermen- 
tation treatments. Phenolic concentrations were primarily 
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Abstract: The aroma attributes of nine "Cabemet Sauvignon" red wines from Chinese main wine producing areas were evaluated by quantitative descriptive analysis on a 5-point scale using a trained sensory panel. Through analysis of variance (ANOVA) and multivariate statistical analysis, the proficiency 
of the sensory panel was examined, and then a systematic method for screening for the characteristic aroma descriptors of red wine was proposed. The results showed that the reproducibility index (Ri), the F value of the test statistics, the mean-square error (MSE), and the Manhattan plots were 
effective in evaluating the reproducibility, distinguishing ability and repeatability of each assessor, as well as the consistency within the sensory panel. Using the reliable sensory panel data as raw variables, geometric mean (M) values for each aromatic descriptor were calculated and ranked, and 
principal component analysis (PCA) and cluster analysis (CA) were performed on the data from the final sensory panel to establish a normative and scientific approach to screening for the characteristic aroma descriptors of wine. Furthermore, it was determined that the major aromatic attributes of 
“Cabemet Sauvignon” wine were black currant-like and red currant-like fruity notes as well as prominent roasted notes such as caramel and smoky, and spicy notes such as pepper-like. 
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Abstract: In public discourse, the sense of smell ts typically characterized as the least important of 
the five senses. However, there are very little empirical data on this topic. Recently, much more 
attention has been brought to the sense of smell since olfactory dysfunction ts a primary and often 
jong-term symptom of COVID-19 infection. It was therefore of interest to expand research on the 
perceived value of olfaction in the current cultural condition. We developed a survey that directly 
compared the value of the senseg of smell, hearing, and vision with each other and in relation to 
nine common items representing digital, material, persomal, and physical commodities of varying 
social and emotional meaningfulness (phone, $10,000, favorite social media, online shopping, favarite 
streaming service, dream vacation, pet, hair, little left toe). In total, four hundned and seven female 
and male respondents comprising two life-stage groups (college students, general public adults) 
participated in our online survey study during winter-spring of 2021. The results reveal that the sense 
of smell was perocived as vastly less important than vision and hearing and much bess valuable than 
various commen commexdities. We also found that life-stage and gender mediated our findings. For 
example, one-quarter of the college student respondents would give up their sense of smell in onder 
to keep their phone and nearly half of all women would give up their sense of smell to keep their 
hair. Our data further dlustrate that the senses of vision and hearing are valued relatively similarly. A 
number of questions arise from the present data and suggestions for ways in which our survey can 
be expanded and altered to address further research are discussed. 


Keywords: olfaction; smell; vision; hearing: value; meaning; importance; life-stage; gender; 
commodities; COVID-19 


1, Introduction 


The sense of smell has been regarded as the least important of the five senses in western 
culture since at least the writings of Plato [1]. However, depending on the historical source, 
olfaction is sometimes displaced by taste or touch for the lowest rank. By contrast, vision 
reigns supreme in the Western tradition, and there is a large scientific literature in the 
domains of cognition and perception on “visual dominance". Visual dominance refers not 
only to neural processing [2] but also to vision’s cultural and social primacy. For example, 
vision verbs dominate the conversation [3]. Notably, in several non-Western cultures, smell 
plays a major role in rituals and other activities [4-5]; for Andaman Islanders, scents are 
“vital energies"; and hunter-gatherer groups such as the Semaq Beri of the Malay peninsula 
have a more extensive and detailed vocabulary for olfactory attributes than they do for 
color hues [9]. It is also the case that the attention, value, and meaning placed on scent in 
Western culture has risen and fallen dramatically during different historical periods [5,10]. 
For instance, in early Christian rituals, scent enabled knowledge of the divine, and baptisms 
involved anointing the infant's nostrils with scented oil to grant etemal “sweetening” [11]. 
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